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and Meal 


Because of the wide public intohoga Wt it octets of white potato flour 
or meal arising from the announcénent-6n duly 1, 1948, that the Commodity 
Credit Corporation would require 200, 000 tons of this product for export, 
< numerous inquiries have been received as to how these products can be made. 
) by other than the conventional methode AIC#-190 entitled "Utilization of 
| Idie Equipment in Distilleries for Production of White Potato Flour” issued 
Y June 1048 describes one of several possible methods. Other processes are 
under experimental study at the Eastern Regional Research Laboratory and it 
is planned to publish an AIC circular describing these methods and giving 
cost estimatese However, it will not be possible to issue this dotailed 
information for several months as the experimental work is not yet compleotede 
In view of the immediate demand for such information as is available this 
communication is now issucde 


* a Production ue Potatd Flgut” 


Process 1: One mothod, the basic principles of which havo been successfully 
used on 2 commercial mone and which has also been studied cxperimentally 
at this eee is as follows: Tho potatocs are thoroughly washed and 
inspooted to romovo spoiled parts, Thcoy aro then ground in a hammer mill 
using thin hammers (about 1/6" thick) and cquipped with a sercon having 
1/2" diameter holese Sulphur dioxide is introduced into tho slurry (125% 
en tho basis of the potatocs) and it is thon prossed to o moisture content 
of about 56% This can be accomplished with a batchetype cider press capable 
of developing pressures up to 200 peSeie It is doubtful, however, that so 
low a moisture could be achioved with continuous rotary prosscs unloss 
repeated reprossings were donce 


The pressed cake is broken up in any simplo type of shreddor, such as a 

pomace picker, and then fcd to a rotary stcam tube drycr, The granular 

product from tho drycr is then ground in a hammer mill and scroened to 

produce cithor a flour or mcale With this type of product a steam tube 

dryer should ovaporate approximately 1¢5 pounds of water por hour per squaro 
foot of tube surfacces 


The chicf advantage of prossing is the increasod dryer capacity that rosults 
from the olimination of ovor half of the water content of tho potato. The 
disadvantages aro that up to 20% of the dry potato solids may bo lost in the 
press liquors ahd the liquors constitute a disposal problem in some arcasy 


Process 2: Bocauso of the disadvantages of pressing, attompts have beon. 
made to dry the ground product containing SOs Mi chout pressinge Preliminary 
experiments on a piloteplant scale have showm that tho unpressod produot can 
be dricd in a stcam tube dryor by recycling sufficiont dricd product with 
the ground potatoes so that the material fed to the drycr contains not more 
than 45% moisture, This lower moisture content is required because the un» 
pressed product contains more of substances conducive to sticking than the 

~ pressed product, Preliminary indications aro that a product of satisfactory 
quality can be obtained by this method but sufficicnt data are not now 
available to recommend its adoptions Tho dricd product is ground and 
sereened as in Process le ae 
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Procoss 3: Although we are not aware of its having been done commercially, 
nor’ has any expcrimontal work been done at this Laboratory, it is theoreti= 
cally possible to dry tho ground potatoes (after troatingswith S02 and 
pressing) in a direct heat, high temperature. rovary~tryéfe With this type 
of drycr it is not necessary to press to as low a moisture content as 
requirod with the steam tube dryer, The maximum moisture to prevent stick= 
ing is not known, but is probably somowhere around 70% depending in: part 
on dryor designe It is possible to press to 70% moisture. in continuous 
rotary type presscs with 2 or 3 successive prossings, depending upon the 
varicty and age of the potatoes. Tho same amount of S02 is used as in ~ 
Process 1 and the dried product would be similarly ground and ‘screenede 


Besides tho obvious disadvantages of pressing, this method entails a fire 
hazard in the dryer because of tho largo amount of potato stargh that may — ee 
come in contact with open flamese e..’ 


Process lis As in Process 2 it is thooretically possible to substitute 5 aN 
recycling of the dricd product for pressing in order to achieve a low ; . 
cnough moisture content in the feed going to the drycr to prevent stickings. . 

What the moisture content should be in this case is not knowne We do not 

know of this method having been tricde 


Process 5: From a survey of European practice on potato processing it was ; 
Tearned that uniformly sliced potatoes could bo dricd in direct heat rotary 7) 
dryers to produce a product suitable for human consumption. This was’ done as 
by coating the slices with a thin layer of potato meal to prevent sticking 

to the dryere The inlot gas tomperature was maintained between 600 and 700 Pee 
and the outlet tomperature at about 175°F. The dryer was rotated at between 
Zand 4 ReP.M. Tho resulting ‘product after soaking was cooked in the field 

and used for military rationse 


Some modification of this procedure might be used to produce potato. flour 

or rieole Piloteplant experiments will be carried out at the Eastern 
Regional Rescarch, Laboratory as soon as a direct heat dryer is availabloas= 
probably in Octobore It is very important that the potatoes be uniformly 
cute This can be accomplished with any one of a number of yogetable slicers» 
The slices should be approximately 1/8" in cross section, These could be © 
handled as strips or using the appropriate attachment on the cutter they 
could be dicede In order to maintain the color they would have to be 
treated with sulphur dioxide which might be done by introducing the gas’ 

into a screw feeding device to the dryere Tho use of a sulfite solution aes 
to wash the slices would be undesirable as the extra water introduced would ey 
carry away with it some starch from the surface of the slices, Before the . 
SOs=treated slices onter the, dryer they may have to be coated with a thin 
layor of dricd potato meale Experiments made at this Laboratory show that 
tho meal should be of a size to pass through 1/16" holes and be held on a 
45 mesh screen (holes ,016); inch-diamctor). The finished peas would 
heave to be ground and screened to produce meal or floura 
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